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JPO and NCIPI are not responsible for any 
danBses caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] the condition that are the manufacturing method of the jelly for energy makeup of the high calorie containing the sugar of the 
amount from which a Brix becomes 35% or more, and this sugar is not included — a gelling agent — warming — hydration — carrying 
out — a gelling agent solution — preparing — separately — this solution — this sugar and the need — responding — other raw 
materials — in addition, the manufacturing method of the above-mentioned jelly characterized by carrying out cooling solidification. 
[Claim 2] the ****** condition that are the manufacturing method of the jelly for energy makeup of the high calorie containing the 
sugar of the amount from which a Brix becomes 35% or more, and a Brix becomes 30% or less about this sugar — a gelling agent — 
warming — hydration — carrying out — a gelling agent solution — preparing — the sugar and the need for the remainder [ solution / 
this ] separately — responding — other raw materials — in addition, the manufacturing method of the above-mentioned jelly 
characterized by carrying out cooling solidification. 

[Claim 3] The manufacturing method according to claim 1 or 2 which is either although the gelling agent combined a carrageenan, the 
thing which combined this and locust bean gum, the thing which combined a carrageenan and potassium chloride or a carrageenan, 
locust bean gum, and potassium chloride. 

[Claim 4] The manufacturing method according to claim 3 whose amount of the gelling agent used is 0.2 - 1.5 % of the weight. 
[Claim 5] warming of a gelling agent — the manufacturing method according to claim 3 which performs hydration above 70-degreeC. 
[Claim 6] sugar — 50-80-degreeC — warming — the manufacturing method according to claim 1 or 2 which is hydrated and is added 
to a gelling agent solution. 

[Claim 7] sugar — a maltose, a straight chain oligosaccharide, a reduction branching oligosaccharide, a malto dextrin, and an enzyme — 
saccharification — claim 1 which is 1 chosen from the group which consists of a starch sirup, or more than it, and a manufacturing 
method according to claim 2 or 6. 

[Claim 8] The manufacturing method according to claim 1 or 2 which sets pH of jelly to 3.6-4.6. 



[Translation done.] 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] It is a hidden high calorie mostly, and this invention is excellent in mouthfeel in taste and and sweet 

taste is sensed soft and it relates cake type jelly, especially sugar to the manufacturing method of the jelly for energy makeup easy to 
eat. Especially the above-mentioned jelly is the the best for those who need energy makeup of a kidney disease patient, a 
postoperative patient etc. 
[0002] 

[Description of the Prior Art] The alimentary therapy for treating a disease these days attracts attention on the medical community, 
and various kinds of medical foods are developed. It is important to be provided as a meal with a patient easy to eat [ both ] by which a 
required nutrition component is reinforced with these medical foods. While restricting protein and salt, in order to secure energy, it is 
necessary to reinforce sugar and a lipid with renal disease diet enough. From such a request, the high calorie jelly of low protein and 
the cake type with which it is low-salt, the food of a high calorie is developed variously, and a calorie (sugar) can be especially 
reinforced as a dessert easy to eat is developed as renal disease diet. 

[0003] The common jelly for healthy people has only the calorie of 0.7 or less Kcal/g extent, including sugar only in the amount of 
extent from which a Brix becomes 20% or less. On the other hand, in order to supply the calorie count per day which a kidney disease 
patient needs, it is necessary to make [ many / as possible ] the amount of calories contained in jelly. Usually, when manufacturing 
cake type jelly, the heating dissolution of a gelling agent and the sugar is carried out at water, cooling solidification of this is carried 
out. it is manufactured, and the jelly for which this asks can be manufactured simple. When it is the jelly for healthy people with few 
amounts of sugar, also in mouthfeel, such as taste and the jelly of satisfactory quality can be manufactured also in the tastes, 

such as sweet taste, by the above-mentioned approach. However, when the high calorie jelly which contains the sugar as said renal 
disease diet etc. so much by the same approach is manufactured, the problem which becomes below occurs. 

[0004] That is, this invention person etc. is a high calorie as sugar, and did the heating dissolution of this and the gelling agent at water 
using the reducing sugar of low sweet taste nature etc.. and manufactured high calorie jelly with the conventional method. 
Consequently, the obtained jelly became the **** taste with ZARA similar to a jam, and the thing of ******. its mouthfeel was bad. the 
cross section after putting in a spoon also became what carried out granulative one, and the appearance was also bad, and sweet taste 
was what is too strong and it is very hard to eat. Moreover, the above-mentioned problem was generated regardless of the gelling 
agent to be used. That is, when solution of the above problem manufactured high calorie jelly, it carried out the knowledge of being a 
characteristic technical problem. 
[0005] 

[Problem(s) to be Solved by the Invention] This invention solves a characteristic problem, when manufacturing the above-mentioned 
high calorie jelly, it is excellent in mouthfeel in taste and and aims at sweet taste being sensed soft and offering the 

manufacturing method of the jelly for energy makeup of a high calorie easy to eat 

[0006] This inventions do not carry out the heating dissolution of a gelling agent and the sugar like a conventional method at water, as 
a result of repeating research that the above-mentioned object should be attained. By carrying out the heating dissolution and only a 
gelling agent adding sugar to water separately beforehand, at this, or carrying out the heating dissolution of the gelling agent in the 
condition with few amounts of sugar at water, and adding the remaining saccharide to this The aforementioned problem was solved 
clearly and quality, such as mouthfeel and the taste, found out that extremely excellent high calorie jelly could be manufactured. 
Moreover, the above-mentioned efficacy found out being attained still more suitably by using a specific gelling agent or sugar. 
[0007] 

[Means for Solving the Problem] the condition that this invention is the manufacturing method of the jelly for energy makeup of the 
high calorie containing the sugar of the amount from which it was attained based on such knowledge, and a Brix becomes 35% or more, 
and this sugar Is not included — a gelling agent — warming — hydration — carry out — a gelling agent solution — prepare — 
separately — this solution — this sugar and the need — respond — other raw materials — in addition, let the manufacturing method 
of the above-mentioned jelly characterized by to carry out cooling solidification be the 1st mode, moreover, the ****** condition that 
are the manufacturing method of the jelly for energy makeup of the high calorie containing the sugar of the amount from which a Brix 
becomes 35% or more, and a Brix becomes 30% or less about this sugar — a gelling agent — warming — hydration — carrying out — a 
gelling agent solution — preparing — the sugar and the need for the remainder [ solution / this ] separately — responding — other 
raw materials — in addition, let the manufacturing method of the above-mentioned jelly characterized by carrying out cooling 
solidification be the 2nd mode. 
[0008] 

[Embodiment of the Invention] Hereafter, this invention is further explained to a detail. First, the jelly for energy makeup for which it 
asks by this invention is the jelly of the high calorie containing the sugar of the amount from which a Brix becomes 35% or more. That 
is. if a kidney disease patient etc. is provided with the jelly containing the above-mentioned amount sugar in the usual size, a calorie 
can be supplied to some extent and it Is useful as renal disease diet etc. If a Brix is made into 40% or more in the above-mentioned 
case, since a calorie can be reinforced further, it is desirable. On the other hand, a Brix is good to stop to 60% or less in respect of the 
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taste. In addition, a Brix means the value measured by the following approach here. That is. a Brix measures the refractive index in 20- 
degreeC, and means the value converted into the weight/percentage by weight of a pure sucrose solution (saccharose) (the conversion 
chart of the international sugar analysis method standardization committee is used). 

[0009] Next, the raw material used by this invention is explained, as a gelling agent — especially — a limit — there is nothing — 
various natural gumses, such as a carrageenan, locust bean gum. and gum arabic. xanthan gum, pectin, an agar, gelatin, starch, protein, 
etc. — independence — or it can be used, combining suitably. It is desirable to use either, although a carrageenan, the thing which 
combined this and locust bean gum, the thing which combined a carrageenan and potassium chloride or a carrageenan. locust bean 
gum, and potassium chloride were combined. According to the above-mentioned gelling agent, taste, a iojury, and also the high 
calorie jelly with which it is smooth, and sweet taste is soft, it excels in coolness, an organization is smooth with jelly, and an 
appearance also often (the cross section after putting in a spoon is also included) has a feeling of transparence (in the case of 
transparence jelly) can be obtained. 

[0010] The amount of the gelling agent used is good to use it 0.5 to 0.9% still more preferably 0.2 to 1.5% of the weight (only henceforth 
%) as dry weight to the weight of the jelly which is a product regardless of the class of gelling agent If it does not fill to 0.2%. the gel 
strength of jelly will become weak, and a gel strength will tend to become strong if it exceeds 1.5% reversely. Therefore, the jelly which 
has mouthfeel which was excellent in suitable reinforcement by this, an appearance, etc. with the amount of the aforementioned range 
used can be manufactured. In addition, if the above [ the gelling agent mentioned as the aforementioned suitable thing ] carries out an 
amount activity, still more nearly quality jelly will be obtained. 

[0011] sweet taste although which sugar could be used, when the sugar of low sweet taste nature, such as reducing sugar, is desirable 
and compares with sugar in that case especially as sugar — or less 1/2 extent — further — desirable — the sugar of or less 1/4 
extent — desirable — a maltose, a straight chain oligosaccharide, a reduction branching oligosaccharide, a malto dextrin, and an 
enzyme — saccharification — it is still more desirable independent or to use a starch sirup etc.. combining suitably. Sweet taste is 
sensed soft by the above-mentioned sugar, moreover the jelly of a high calorie is obtained, and the maximum exertion of the efficacy of 
this invention is carried out. 

[0012] It is good, and if sugar is contained in other raw materials, the amount according to the sugar content (Brix) of the jelly which 
calculates the amount of the sugar used, the amount which also took the amount into consideration, then a good thing cannot be 
overemphasized. When using the sugar (that whose sweet taste at the time of comparing with sugar is or less 1/2 extent) of said 
instantiation, specifically, a Brix desirable to jelly in general can be attained by using it about 25 to 60% as dry weight. 
[0013] It can be used that there is no limit of other nutrition components, such as dairy products, a fruits vegetable, its sap. and a 
vitamin, an acidulant. perfume, etc. as a gelling agent and other raw materials of sugar. 

[0014] Next, how to manufacture jelly using these raw materials is explained, the condition that sugar is not included in this invention - 
- a gelling agent — warming — the condition of having stopped the amount of sugar so that it might hydrate, and a gelling agent 
solution might be prepared or (the 1st mode) a Brix might become 30% or less — a gelling agent — warming — it is important to 
hydrate and to prepare a gelling agent solution (the 2nd mode), as mentioned above, the case where the desired jelly for energy makeup 
is manufactured — a gelling agent and a lot of sugar — together — warming, although it becomes faulty jelly in respect of mouthfeel, 
the taste, etc. when hydrating, preparing a jelly base material solution and solidifying this replacing with this and adopting the above- 
mentioned configuration — taste and a **** injury — it is smooth, and sweet taste is sensed soft, an organization is smooth, and the 
jelly of the high calorie which was excellent also in the appearance can be obtained, the 2nd voice — like — setting — warming — 
when the Brix at the time of hydration exceeds 30%. the above-mentioned effectiveness is not attained enough but mouthfeel of jelly, 
the taste, etc. are easy to be spoiled, in addition — although the mechanism by which improvement effects, such as above-mentioned 
mouthfeel and the taste, are attained by this invention is not certain — a gelling agent and a lot of sugar — bundling up — warming, 
when hydrating As opposed to the physical properties of the jelly which solidifies this and is obtained being spoiled, as a result of the 
hydration of the high sugar of hydration having priority and performing hydration of a gelling agent secondarily later than this When 
hydration of the gelling agent is carried out beforehand and a lot of sugar is added to this, it is thought that it is because both hydration 
is attained to a limit. 

[0015] a gelling agent — warming — as long as. as for the conditions in the case of hydrating. the above-mentioned hydration is 
attained, there is no limit, but when carrying out to more than the melting temperature of the gelling agent to be used and using said 
carrageenan illustrated suitably, it is desirable to consider as a 0 (****) - 10-minute about room more than by about 70-degreeC. for 
example, about 70-80-degreeC, when attaining gelation of height and jelly for the solubility of a gelling agent suitably. Especially the 
amount of the water used in the case of hydration is not restricted, in addition, each voice in said this invention — as long as 
conditions [ like ] are fulfilled — a gelling agent — dividing — warming — you may hydrate, and hydration may be carried out where 
other raw materials are added, warming — hydration can be suitably performed under churning conditions. Desiccation powder (various 
pharmaceutical preparation is included) or the once liquefied thing may use a gelling agent in which mode. 

[0016] then, the gelling agent solution prepared as mentioned above — sugar (sugar other than what was contained in the gelling agent 
solution in the 2nd mode), and the need — responding — other raw materials — in addition, the jelly for which it asks is manufactured 
by carrying out cooling solidification. 

[0017] Although any, such as desiccation powder or a liquefied thing, are sufficient as the sugar and other raw materials which are 
added in a gelling agent solution, about sugar, they are easy to dissolve, and in order to obtain the jelly which was excellent in the 
taste, it is desirable [ raw materials ] to use the liquefied thing (syrup), moreover — beforehand — sugar and other raw materials — 
warming — what was hydrated — a gelling agent solution — it can also add — this case — sugar — about 50-80-degreeC — a 0 
(****) ~ 10-minute about room — warming — the sugar which having hydrated was good and it hydrated enough by these — a gelling 
agent solution — in addition, a homogeneous base material can be obtained and the jelly which was further excellent in mouthfeel and 
the taste can be manufactured. 

[0018] the case where powder-like sugar etc. is used — a gelling agent — warming — after hydrating and obtaining a gelling agent 
solution, the above-mentioned raw material is added to this, and further, heating is continued and should just carry out hydration. It 
cannot be overemphasized that these processings of each can be suitably performed under churning conditions. In order to perform 
dissolution mixing of each raw material efficiently, in heating can be continued and the process from preparation of a gelling agent 

solution to addition of sugar etc. can be performed. 

[0019] The jelly base material prepared as mentioned above is cooled even to the solidification temperature of a gelling agent, and jelly 
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is manufactured. Solidification temperature is for example. 25-50-degreeC, puts a jelly base material into a suitable container, and 
should just solidify it In this way, if the jelly obtained is offered by one usual degree of obscuration, a kidney disease patient etc. can 
supply extent with the calorie needed on the 1st Since the jelly which gelled it to stability more when the actdulant etc. acljusted pH of 
a base material about to 3.6 to 4.6 can be manufactured, it is desirable. Moreover, if hot water sterilization etc. performs sterilization 
processing to the above-mentioned jelly suitably, normal temperature marketing will become possible. 
[0020] 

[Example 1] Added the carrageenan powder 0.3 weight section (only henceforth the section), and the locust-bean-gum powder 0.3 
section to the water 50 section, it was made to to about 80-degreeC. the heating dissolution was carried out. and the gelling 
agent solution was obtained. 

[0021] The syrup (Brix about 75%) 46 section of the malto dextrin heated for about 1 minute by about 60-degreeC. the fruity flavor 
liquid 2.4 section, and the acidulant 1 section were added to the gelling agent solution immediately after heating on condition that the 
above, the jelly base material (pH 3.8 [ about ]) was obtained, after cooling this to 55-degreeC. the container with a capacity of 60 cc 
was filled up. it cooled, and jelly was obtained. Brix about 45%, it was the thing of calorie **** lOOKcal, taste and the **** injury of jelly 
were good and its cross section after sensing sweet taste soft, having a highly transparent appearance and a smooth organization very 
easy to eat and putting in a spoon was also very smooth. 
[Example 2] 

[0022] Added the carrageenan powder 0.3 section, the locust-bean-gum powder 0.3 section, and the sugar 3.4 section to the water 60 
section, it was made to **** to about 80-degreeC, the heating dissolution was carried out, and the gelling agent solution (Brix about 
10%) was obtained. The straight chain oligosaccharide powder 33 section was added to the above-mentioned solution, the heating 
dissolution was further carried out for about 1 minute by about 80-degreeC. the fruity flavor liquid 2 section and the acidulant 1 
section were added to this, and the jelly base material (pH 3.8 [ about ]) was obtained. Jelly was obtained like the example 1 from this 
base material, jelly — the thing of Brix about 45%. and calorie lOOKcal — it is — an example 1 — the same — mouthfeel. the 
taste, and an appearance — having excelled . 
[Example 3] 

[0023] Jelly was obtained like the example 1 except using the agar 0.4 section and the water 50.2 section instead of the carrageenan 
powder 0.3 section, the locust-bean-gum powder 0.3 section, and the water 50 section. Brix about 45%. jelly was the thing of calorie 

lOOKcal. and was the thing of the almost same quality as an example 1. 
[0024] Next, in order to clarify effectiveness of this invention, the result of the comparative experiments which this invention persons 
carried out is shown in a table 1. The comparison of the engine performance of the high calorie jelly obtained by the approach of 
examples 1-3 and the jelly obtained by the approach of each example of a comparison which carries out the following Is shown in a 
table 1. In addition, the engine performance was respectively evaluated from the following viewpoint, made "x" what is not attained at 
all for "O" and the thing attained mostly, having made as "O" and the thing which is not fully attained, and evaluated that by 

which each engine performance is fully attained in four steps. 

** mouthfeel taste and a **** iruury — it is smooth and he does not have **♦* sensibility with ZARA. 
** Taste sweet taste is sensed smooth and sweet taste is not sensed excessive. 

** An appearance organization is smooth and the cross section after putting in a spoon is also smooth. 
[0025] 

[The example 1 of a comparison] 

The same carrageenan powder and same locust-bean-gum powder as the [common jelly] example 1, the sugar 11 section and the 
grape fruit-juice 10 section, and the acidulant 0,4 section were put in block, in addition to the water 78 section, it was made to **** 
with about 80-degreeC. the heating dissolution was carried out. the jelly base material (Brix about 20%) was obtained, and jelly was 
manufactured like the example 1 after that. That is, the heating dissolution of the same raw material as an example 1 was carried out 
collectively, and the jelly (calorie '^^^^ 50Kcal) containing the thing for healthy persons and an equivalent quantity of sugar was 
manufactured. 
[0026] 

[The example 2 of a comparison] 

[high calorie jelly: The heating dissolution of the same raw material (except for water and an acidulant) as the thing] example 1 which 
carried out the heating dissolution of the raw material collectively was collectively carried out like the example 1 of a comparison at the 
water 50 section, and the acidulant 1 section was added to this, it cooled, and jelly (Brix about 45%. calorie lOOKcaO was obtained. 

[0027] 

[The example 3 of a comparison] 

[high calorie jelly: Jelly (Brix about 45%. calorie lOOKcal) was obtained like the example 2 of a comparison except performing the 

thing] heating dissolution which bundled up the raw material and carried out the heating dissolution for about 5 minutes by about 87- 
degreeC. 
[0028] 

[The example 4 of a comparison] 

[high calorie jelly: Jelly (Brix 45 [ about ], calorie **** lOOKcal) was obtained like the example 2 except carrying out the heating 
dissolution of the thing] straight chain oligosaccharide powder 33 section which carried out the heating dissolution of the great portion 
of sugar with the gelling agent with a gelling agent, and obtaining a gelling agent solution (Brix about 40%). 
[0029] 
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[A table 1] The example of comparative experiments 
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[0030] Even when the heating dissolution of a gelling agent and the sugar is carried out collectively, with the low~calorie-content jelly 
for general (Brix about 20%). the jelly of mouthfeel for which it asks, the taste, and an appearance can be obtained, so that more clearly 
than the example 1 of a comparison. On the other hand, with Brix about 45% of high calorie jelly, when the heating dissolution of a 
gelling agent and the sugar is carried out collectively, mouthfeel, the taste, and an appearance are spoiled clearly (example 2 of a 
comparison), and it turns out that it is the problem that it is characteristic when this problem carries out the heating dissolution of a 
gelling agent and the sugar together in manufacture of high calorie jelly. Moreover, even if it extends the time amount of the heating 
dissolution, the above-mentioned problem is also the same as when it is not canceled (example 3 of a comparison) but the heating 
dissolution of the great portion of sugar is carried out with a gelling agent (example 4 of a comparison). 

[0031] on the other hand, the voice of this invention — the condition that it can set like and that sugar is not included — a gelling 
agent — warming — the condition of having held down sugar to the amount of specification when hydrating (an example 1 and example 
3) — a gelling agent — warming — when hydrating (example 2), the aforementioned problem is solved and the high calorie jelly which 
was clearly excellent in mouthfeel, the taste, and an appearance can be obtained. Furthermore, the above-mentioned quality can 
manufacture more excellent high calorie jelly by the activity of a specific gelling agent (an example 1 and example 2). 
[0032] 

[Effect of the Invention] the condition of having held down the condition or sugar which does not contain the sugar of this invention to 
the amount of specification — a gelling agent — warming — the voice to hydrate — like, more, in taste and ******, it excels in 
mouthfeel, and sweet taste is sensed soft, it can be easy to eat and the jelly for energy makeup of the high calorie which was excellent 
also in the appearance can be manufactured. Furthermore, the above-mentioned quality can manufacture more excellent high calorie 
jelly by the specific gelling agent and the activity of sugar. 



[Translation done.] 
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mm^m^i>Cticj:'oX, fJfB©M®*5BJ5i(c)5??i§ 

n. i!*Ki?©fam*5fiS4?)-c®n/cii6;!7oy-H2y 
--iimt^ctifixfti>ctimbft, tit. 

mmmm^cmmi met btc 

[0007] 

mcm-^\.^X'MlS.^n-tci><DX. ^y •;'^X*S3 5%t^ 

50 Hry-csniS^r^o-c. ^*i®?:^*^j:im^-cy;i' 



(3) 

3 

1000 8] 

T^ffl-C&i, ±IB©«^«:. ^'J-^i'X;£4 0%JJi± 

nfcfii*!,^^, in^. -^Vv^^^tit. 20' c(c*iW 
[0009] :^X«c*^B^-cffli>-&J^ic-:)C»-ci»?a-r 

/7 ^ :^ _- ^ > i O _ ^ ;^ h tr - > ^ A t «^ b * 'J 't' A i 

WIS©** (S"!^-l^U-©tl^) lg*0'J— «^'J-*f* 

[0010] y;Wh?fij©fieffl«ii> ¥Mm<Dmm'<cm 

b-CO. 2~1. 5Sfi% (JUT#«C%il»^) . I|(C 

»tb<m. 5~o. 9%<seffl-rs©*ui<^, 0. 2 

1. b%=i1&^i>t^)\y^^'^^<fJ:'0^tK\ bfcifi 
r>X. |iflB©i5H©^fB*K:J:-5'C. ^MtiWSSX. d 

c<b*5-ct^, 1^. mt^mmmtbxmitc'f)\' 



1$M?g-8 4 53 2 

4 

[0 0 1 i]«iK<bU"C«. <5jn©tlsi*€6fflurfeJ: 
!|tK:S7tti^©i£tifttt©i|li5t*«»*l/<. *0 

mb<\t\/A ^cxymmmm'^^t u < . -7 h - 

[0012] im<Dmm.\t. i^HiW) -mu. 
^sn^sc-c^na^ •e©*4>i!i3iL/ft:«ii'*^t*=t<'^ 

(Sa>«itJ:b^/cl»^©-ttt^*Sl/21i^T?iS©fc©) 4 

sa»s«iL-c2 5~6 0%ssfieffl-r 

[0013] ¥Mmm^<om>wmt bx\t. % 
vksixs m-mm. *©«?+> i^^5>^©ffe©^«fi!5 

[0014] >xtc. cne>©Ji*4?:fiifflbr-<^'j-*M 
) liabxii^j-miimmimnb, ctimitnm^ 

ft!®. i»lt«?©fflr:fa«ftf'J-t^5:4*5> cn«c 

f^jL-c±ia©«jj£*»ffl-rsct{cj;o. sMf), ni' 

s©-c*s. ii2©^ccfc(,»r. j)na*«ii^©:^y 7 

i':!^*i3 0%%MA-5)J«^«. ±ia©^ll*5+^5-jif!5iS 

n-r. ^')~(D-m. m.mmt£t>n'^t{,K * 

!Tbn-5i!ii*. cn=5:iHkL-ct#6n2.-fef';-©«!itt*« 
mUiytiiOicidbx. ?«?)y;MbSil**fa3-ii, cn 

iCg^ft©liM?rJ]n^;^<:Ji-^tC5J. p#©*?a3!li@|IS$-C 

[0015] ir'Mtm^isim.mti>^'^<D^mt. ± 

8B?KWB)!S3n-5iaDil3llS»^tl»3!»s. ffiffltSWb 

ffij©S)5?asw±i u . frieiif sscc^iiTj^ btcti^=¥-t 
so -8 0- c-co i^u) '-io^mmmttmi)\ 



s 

[0016] i^i,^-r> fei±<Dcl: 5«:igii§nfcy;Wl:^J 
[0017] yjwi:?fiJ^«cj^»n-rsiii«Ro'<te©M!f4 

C©i«^itlM«iS^5 0-'8 0* c-co (^ia)~io^ 

[0018] mmft<ommm^>i>i9^it. vMm 

c 0 0 1 9 ] w±©<fc ^ icwm s nfc-e y 
«:jis©-:ft^-cffittfnn si8^.*s^?*JiH«c-e:. 

Sl5t©pH*> i?i!*f4^«:J:o-C3. 6~4. 6flKK: 
i*J'C*4©"C»*l/l>. ±IB©-tf';-(Cj!!l7Wlil 

®i?©3ii:itM*affl*ii#«^SiiSji*i^tii Jtc 

[0020] 

mmmmtc. 

[00 2 1 ] ±ti(D^f^vimbfcBM(oyMtmmm 

2 . 4 g|5Sc;Ki!tf4 1 §l5«:ftl;i T ^ U -SW ( P 

Hi^3. 8) in. cn%5 5* cs-c?^ioom § 



) !^¥9 - 8 4 5 3 2 

6 

yi'Xif«j4 5%. *DU-«*^1 OOKca 
l©fe©-C. ^m. □iW<fc<. •tl»)!)«-?>t>6*»K 

[0 02 2] *7=*f-:J->ii!9*0. 3g|J. ci-*;^H^ 
->*fAta^O. SSPRCm^iS. 4g|l%7j<6 08|5K:J)n 

m^zsmm^. wicmso' cvmimmm 
m-fef'j-st* (pH^3. 8) *#/c. ^m^^kKim 

*^4 5%. *oy-»K)l OOKca 1®*>©-C. HJI 
efJlilSIttK. i!*JltRc;Ji«©«*v:fe*)©'C*o 

[Hii&^s] 

20 [0 02 3] *^=t^-+>l9*0. 3SU. n>-*xht 

- > :*/At&* 0 . 3 gPRO** 5 0 SUOf^i*? 0 \mii 0 . 
4S|5Raf7K5 0. 2g|5*<Iffl-rSfei^«. l?iS0y 1 i lal 
®(C bT-lf 'J -4f#/c. y -»:/ 'j ;^if^4 5 

*o y 1 0 0 K c a 1 ©t>©-c. "mm 1 i«« 

P1t©D°am© ©-C $) o /C. 

[0024] *^B3©J5tim%il8iE)*^C-rS/i:*. 

*f£W#e.3&i|i«SLfcii*i@^©iis*'&a 1 tc^-r. a 
itctt. siJ6fiaii~3©:&ffi-eif6n/cili*D«j— fefy 

- h. > TsB-r •s#i;kiJjm:^a-cf# e. n/cHf y - i ©14 

30 1ig©i:lSjJ4^-r. fS5. ttt6«t&^'X©SSi^.*^6»iiL.. 

^ttUB^J+^tca/Ssn-ciiSfc©* r®j . 

SnT(,»€>«>©^r roj . +^5>CC«^fiR$nt:i,^Ad:t»*> 
©* TAj . ^<^RS§nTI,>«Cl»fc©% rxj iUT 
4milg-CfFiit//c, 

® !!*«: 

(3) mi 

[0025] 

[-«a©-«f y-] HMU <!:i5Hi©*74^-t>it9*s. 

H- 1 0 umfwm 0 . 4 gp^-js 7 8 succsp 
^. «!j8 0* c(cjia3i*j)nJ»S)i?L-cHfy-st* 
y {;m2o%) mmm 1 tmm^cbx^ 

y -m^btc. 0$ 0 > 1 <!:P)i6©Mf4S:-fS 

50 bximmb. mn^\^''i<Dh(D6mmmmmt 



(5) 



!KfPB¥9 - 8 4 5 3 2 



8 



tf-fe'V- (*D ';-a*^5 OKc a 1 ) ^^^btc. 
[0026] 

*j${«Jl tlsmSic. — tSU-C7K5 0Sl5«:J)lBSk^*?t/. cn 

■ 5 * P 'J -S*>J 1 0 0 K c a 1 ) 
[0 02 7] 



~-&ffy 1 0 0 K c a I ) iWtCo 
[0028] 

{.mm A ] 

immi^fci>(o] ie«(:i-"j=ftit&5R3 sau^wb^pji 

^mi>icxmt. ms&m 2 1 mmic u-c -fe* - ( ^ ^ 
x*^4 5 . v-mm 1 0 0 K c a 1 ) imc. 

[0029] 

im. 1 ] tb«giiii0>i 





a u - 
(KcaD 






©em 






100 


46 


0 


0 






100 


45 
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0 


0 




100 


45 


0 


0 


0 




50 


20 


@» 








100 


45 


X 


X 


X 




100 


45 


A 


A 


X 




100 


45 


X 


X 


X 



[0030] oMm 1 jc^B^eAi^iJ: 'Jfc. — saisjw© 

ig^oy— (:/>;f i'X*^2 0%) -VU. fMt 
[003 1 ] cntCJltU-C. :*:»?^©S8»K:*iWS. « 40 



>; — -*«jg-c# * (mmm i R!>'^itet«2 > . 

[0032] 

5. 



